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CHEESEBOARD DISPLAY

Imported & Domestic Cheeses

Saint-André, Double Cream Brie, Cotswald, Stilton, Blue Cheeses,
Cheddars, Havarti, Chevre & Morbier

Assorted Crackers, Raisin Nut Breads & Sliced Baguettes
Honey-Dijon Dip, Dried Fruits, Grapes & Berries

Crisp Vegetable Crudités with Hummus & Pesto Aioli ~ addt’l charge

Chunky Fresh Fruit with Mint-scented Yogurt Dip ~ addr’l charge

9TH STREET ANTIPASTO DISPLAY

Italian Meats
Soppressata, Prosciutto, Mortadella, Pepperoni & Hard Salamis

Italian Cheeses
Marinated Boccaccini, Aged Provolone & Smoked Mozzarella

Grilled Vegetable Skewers
Sun-dried Tomato Pesto & Black Olive Tapenade

Marinated Artichoke Hearts, Roasted Red Peppers,
Cremini Mushrooms & Olives

Asiago Breadsticks & Semolina Bread Rounds

RACE STREET SUSHI DISPLAY

(4) pieces per person OR (6) pieces per person

Live Sushi Rolling - addt’l charge

California Roll, Spicy Tuna Roll, Eel & Avocado, Philly Roll & Veggie Roll
Pickled Ginger, Soy Sauce, Wasabi & Spicy Chili Sauce

Wasabi Peas, Taro Chips, Chopsticks & Fortune Cookies

MEDITERRANEAN DISPLAY

Spicy Chickpea Hummus & Homemade Baba Ganoush

Marinated Roasted Red Peppers, Cremini Mushrooms & Artichoke Hearts
Lemony Feta Cheese & Stuffed Grape Leaves

Grilled Pita Wedges & Semolina Bread Sticks
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By Chef Jean-Marie Lacroix

BREADS & SPREADS DISPLAY

Boules, Baguettes, Seeded Batards, Foccacia & Toasted Lavash Crackers

Warmed Spinach Artichoke Dip, Chickpea Hummus, Black Bean Sofrito, Pesto Aioli,
Smoky Baba Ganoush, Black Olive Tapenade & Vegegable Cream Cheese

CHIPS, DIPS & SNACKS DISPLAY

Classic Guacamole, Charred Tomato Salsa & Creamy Black Bean Dip

Tri-Color Tortillas, Honey Mustard Mini Pretzels, Cheddar Cheese Straws,
Candied Salted Nuts & Fried Plantain Chips

DIM SUM DISPLAY

Choice of (3) Dim Sum Items

Peking Duck Spring Rolls

Steamed Roasted Pork Buns

Fried Vegetable Spring Rolls

Vegetable Potstickers

Steamed Shrimp Shumai

Stuffed Fried Won-Tons - Pork & Shrimp, Shrimp & Scallion or Chicken & Peanut

Paired with Sauces
Ginger Soy, Sweet & Sour, Spicy Chili & Hot Mustard Sauces

Wasabi Peas, Taro Chips, Chopsticks & Fortune Cookies

“BUILD YOUR OWN” SEAFOOD DISPLAY
Choose up to (5) Items

Chilled Selections

Shrimp Cocktail with Classic Cocktail Sauce & Lemon Wedges
Grilled Sushi Tuna with Mango-Pineapple Salsa OR Wasabi Aioli
Cocktail Crab Claws with Saffron Aioli & Classic Cocktail Sauce
Petite Maine Lobster Roll on a Toasted Bun with Butter Lettuce
Smoked Fish Platter with Capers, Onion, Tomatoes & Toast Points

Warm Selections

Clasic Clams Casino

Jumbo Lump Crabcakes w/Lemon-Caper Aioli OR Mango-Cilantro Puree
Cajun Shrimp & Crabmeat Stuffed Crab Claw with Chipotle Mayo

New England Clam Chowder Shooters with Oysterette Crackers



